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or ripened cream has a distinctive flavor which is popular in
some parts of the United States, while other sections, especially
the west and north-west, prefer butter made from sweet (fresh)
cream. Almost any foreign flavor or odor in the cream will be
transmitted to the butter. Butter is an excellent solvent or fixative
for many of the flavors and aromas to which it may be exposed
or which may form in it by the growth of microorganisms.
Much of the desirable odor of butter and other dairy products
is due to the presence of a very small amount of the compound
known as biacetyl. This is a yellowish, oily liquid, traces of
which are found in roasted coffee, honey, tobacco smoke and
other aromatic substances. The biacetyl in milk products is formed
by the action of bacteria, especially certain strains of lactic-acid
fermenting organisms. These bacteria are able to convert some
of the milk constituents, such as citric acid, into biacetyl.130
A tallowy flavor, more properly known as "oxidized" flavor,
sometimes is present in butter and other products which contain
fat. This defect is caused by a chemical change in the fat. In
time, oxidized butter may become bleached and actually turn
white. A rancid flavor, as has been explained in Chapter 6, is
caused by the liberation of fatty acids from the milk-fat and
should not be confused with oxidized flavor. Defects in flavor
which are of bacteriological origin are discussed at the end of this
chapter.
Grading Butter
Butter is classified into a number of grades according to its
flavor, body, color and salt content.175 In the scoring procedure
used by the United States Department of Agriculture, the best
grade of butter is known as U. S, Grade A A or U. S. 93 Score}
below this is U. S. Grade A or 92 Score. Butters of some-
what inferior quality are rated Grade B or 90 Score and Grade
C or 89 Score. Butter of still lower quality may be graded
U. S. Cooking Grade and finally there is a No Grade classifica-
tion.
The judging of butter is an art that is practiced with a fine
degree of distinction. Thus, Grade AA butter shall possess a
fine, highly pleasing flavor, A slightly normal feed or a definitely
cooked flavor may be present. Ten types of flavor or slight